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Professional Standards 

USDA Professional Standards 
1200 Nutrition Concepts 
1100 Menu Planning 
 1110  USDA Nutrition Requirements 
1300 General Nutrition 
 1320 Understanding General            
2100 Food Production 
 2130 Culinary Skills 
 2150 Understanding Labels 
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• Define “whole grain-rich” for 
child nutrition programs 

• Understand the health 
benefits of whole grain-rich 
foods 

• Understand culinary tips for 
cooking whole grain-rich foods 

• Understand all labels and 
documentation used to 
identify whole grain-rich foods 

 

Objectives 
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Define  
“whole grain-rich”  
for child nutrition 

programs 



• Whole grain-rich is a term that is only used for USDA 
nutrition programs . 

• Therefore, it is sometimes difficult to determine if a 
processed food or recipe meet the definition of “whole grain-
rich.”  

• Beginning July 1, 2014, all grains for NSLP must meet the 
whole grain-rich criteria. 
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Whole Grain Rich 



• Whole grain-rich foods that qualify as whole 
grain-rich for child nutrition programs are 
foods that contain 100% whole grain or are a 
blend of whole-grain meal and/or flour and 
enriched meal and/or flour of which at least 
50% whole-grain. 

6 

Whole Grain Rich 



• A whole grain kernel consists 
of bran, germ, endosperm 

• Bran – protective outer shell, 
high in fiber and B vitamins 

• Germ – the seed for the new 
plant, contains B vitamins and 
some protein, minerals, and 
healthy oils 

• Endosperm – contains starch, 
protein, minerals, and 
vitamins 
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What is a whole grain? 



• Non-whole grains are also called 
non-credible grains 

• Non-whole grains only use a part of 
the grain  

• In non-whole grains, the bran and 
germ are removed during 
processing, leaving just the 
endosperm 

• Notice that when the bran and germ 
are removed from the grain there 
are nutrients that are lost, including 
fiber, B-vitamins, trace minerals, 
antioxidants, and vitamin-E 
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Non-Whole Grains 



Enriched grains means 
that when some of the 
nutrients are removed 
from the grain during 
processing 

• Then some of the 
nutrients that were 
removed are added 
back into the grain 

• The nutrients that 
are added back in 
include B-vitamins 
(thiamin, riboflavin, 
niacin, folic acid) and 
iron  
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What is an enriched grain? 



Whole grain-rich means that the grain ingredients in the 
recipe or product are: 
 

50% or MORE whole grain (1st ingredient) (must have) 
 

50% or LESS enriched grain (2nd ingredient) (may or may not have) 
 

2% or less of grain ingredients that are non-whole grain and not 
enriched (non-creditable grain) (last ingredients) (may or may not have) 
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What is whole grain-rich? 

Whole Wheat Bread 

Ingredients:          Whole grain wheat flour,         enriched unbleached flour, water, yeast, 

vital wheat gluten, sugar, contains          2% or less of each of the following:  wheat flour, 

vegetable oil, salt, xanthan gum, yeast, calcium propionate, calcium sulfate, enzymes . 
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These make up the “50% or MORE whole grain” 
portion of a “whole grain rich” food 

• Grains that state “whole” or “whole grain” in front 
of them on the ingredient label 

• Whole wheat flour, Whole grain cornmeal 

• Oats and Oatmeal 

• Brown Rice 

• Hulled Barley 

• Many specialty grains such as Quinoa, 
Amaranth, Buckwheat, Wild Rice 

 

 

Common Whole Grain Ingredients 



These make up “50% or LESS enriched grain” portion 
of a “whole grain-rich” food 

• Any ingredient that has the word “enriched” in 
front of it 

• Enriched Wheat Flour, Enriched Cornmeal 

• Some ingredients labels, especially ready to eat 
cereals, have enrichment or fortification vitamins 
added at the bottom of the ingredient label. If 
you aren’t sure if a product or ingredient is 
enriched, ask your supervisor or contact the state 
agency at 208-332-6800.  
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Common Enriched Ingredients  



Ingredients that are NOT whole 
grain and NOT enriched 

• Corn Starch 

• Wheat Flour/Starch 

• Modified Cornstarch 

• Corn Flour 

• Modified Food Starch 

• Wheat Germ 

• Wheat Bran 

• Wheat flour 

• Oat Bran 

• Rice Flour/Starch 

• Semolina  

 

• Vegetable or Legume 
Flour/Starches/Fibers 

• Potato Flour/Starch 

• Soy Flour 

• Chicory Root Flour 

• Potato Starch 

• Tapioca Starch 

• Pea flour/starch/fiber 

• Taro flour 

• Arrowroot powder 

• Nut flours/meals 
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What is a Non-Creditable Grain 



These can only make up “2% or less of grain” 
portion of a “whole grain rich” food 
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Common Non Creditable Grains 

Whole Wheat Bread 

Ingredients:  Whole grain wheat flour, enriched unbleached flour, water, yeast, vital 

wheat gluten, sugar, contains 2% or less of each of the following: wheat flour, potato 

flour, vegetable oil, salt, xanthan gum, yeast, calcium propionate, calcium sulfate, 

enzymes . 



Legume and Starch Flours 

• USDA has classified 
vegetable starches 
and legume flours and 
starches in the same 
category as non-
whole grain/non-
creditable grain They 
are also limited by the 
2% rule  

 

• Soy flour 

• Cellulose 

• Potato flour/starch 

• Pea 
flour/starch/fiber 

• Nut flour/Nut meal 

• Chicory Root Flour 

• Tapioca Starch 
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Other Non-Creditable 
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Understand the 
benefits of whole  
grain-rich foods 
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Whole Grain-Rich are Nutritious 

• Whole grain-rich foods support the 
Dietary Guidelines for Americans and 
the School Meal Pattern requirements 

 



• Provides bulk in the stomach and may 
prevent overeating 

• Slows the digestive system for blood 
sugar control 

• Cleanses the digestive system  

• Reduces the risk of heart disease and 
type 2 diabetes 
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Health Benefits of Whole Grains 
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Understand culinary 
tips for cooking whole 

grain-rich foods 



• Pasta comes in many shapes and sizes 

• Cooking time varies on pasta shape 
and size 

• General rule, 1 pound of pasta needs 
1 gallon of water to cook 

• Cook until al’dente (firm to the bite) 

– Plan for proper holding time and 
temperature  

– Pasta should be served al’dente 
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Pasta  



• Rice and Barley 

– Read package cooking 
directions 

– General rule, 1 part of rice to 
cook, 2 parts of liquid   

– Typically cooked in the oven 
or the steamer  
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Hearty Grains  



• Tortillas are going to be easier to handle 
and are less likely to crack when they are at 
room temperature or warm 

– Do not remove tortillas from their plastic bags 

– Place tortillas in the warmer for 1 hour or until 
warm 

– If tortillas begin to stick together, remove from 
their plastic bag and microwave for 1 minute 
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Warm tortillas 



• When feasible, it is best to cook baked items in 
a convention oven rather than convection 

– The air from convection ovens often blow the 
dough to the side leaving it lopsided, see muffin 
below 
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Rolls and Muffins  



• Oatmeal and Quinoa 

– Tilt/Steam Kettle 

– Tilt Skillet 

– Stovetop 

– Rice Cooker  

(quinoa)  
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Lighter Grains 
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Understand all 
documentation used to 

identify whole grain-
rich foods 



• There are various documents and tools approved by the USDA 
to determine if a product is whole grain-rich: 

– Food Label Ingredients and Nutrition Facts 

– Exhibit A: School Lunch and Breakfast Whole Grain-Rich Ounce 
Equivalency (OZ EQ) Requirements for School Meal Programs 

– Food Buying Guide for School Meal Programs 

– Idaho State Department of Education’s Child Nutrition’s (SDE 
CNP) Grain Calculator 

– A Manufacturer’s: Product Formulation Statement 

– A Manufacturer’s: CN Label 
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Documents and Tools 
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How to Read Ingredient Lists to Determine if a 
Product is Whole-Grain Rich 

This product meets 
whole grain-rich 
requirements: 
1. Whole wheat flour is 

the first ingredient 
2. Remaining 

ingredients are 
enriched 

3. Oat fiber (non-
credible grain) is 
listed as being 2% or 
less 

Ingredients: 
Whole wheat flour, water, enriched unbleached wheat flour 
(wheat flour, malted barley flour, niacin, iron as ferrous sulfate, 
thiamine mononitrate, enzyme, riboflavin, folic acid), yeast, sugar, 
wheat gluten. Contains less than 2% of the following: soybean 
oil, salt, oat fiber, honey, sodium stearoyl lactylate, datem, 
acesulfame potassium, ascorbic acid, and enzyme. May contain 
milk, soy, egg and sesame.  
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What is the Exhibit A? 

• Exhibit A provides 
grain ounce 
equivalents based on 
the weights of whole 
grain-rich foods 
served in the 
National School 
Lunch Program and 
School Breakfast 
Program 

• It can be found in the 
USDA’s Memo SP 30-
2012: 
http://www.fns.usda.gov/tn/food-buying-
guide-school-meal-programs 
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• Now that we know that the bread is whole 
grain-rich, let’s find out how much it credits in 
the meal pattern by looking at the                  
food label and Exhibit A 

 

Nutrition Facts and Exhibit A 

38 gm÷28 gm = 1.35 = 1.25 grain eq.  
(Note: grains need to be rounded down to the nearest quarter) 
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What are the Food Buying Guide and Calculator for 
Schools? 

http://www.fns.usda.gov/tn/food-buying-guide-school-meal-programs 
 

• The Food Buying Guide and Calculator are sources of current yield information and 
two of several program aids published by the USDA to support menu planning, food 
purchasing, food production, and portioning in the child nutrition programs 
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What is the Whole Grain Resource? 

http://www.fns.usda.gov/tn/whole-grain-resource 

 
• The Whole Grain Resource 

provides an in-depth look 
at the whole grain-rich 
criteria for school meals 

• It includes exercises on 
identifying products that 
meet the whole grain-rich 
criteria and calculation 
example  

• It is available online in PDF 
form 

http://www.fns.usda.gov/tn/whole-grain-resource
http://www.fns.usda.gov/tn/whole-grain-resource
http://www.fns.usda.gov/tn/whole-grain-resource
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http://www.fns.usda.gov/tn/whole-grain-resource


What is the Grain Calculator ? 

The grain calculator is available on My Idaho CNP in Download Forms.   
 

• The Grain Calculator 
works for baked 
goods made from 
scratch 

• It allows you to enter 
in the grain product’s 
weight or volume and 
the number of 
servings the recipe 
provides 

• The calculator will 
then show you the 
“creditable grain 
ounce equivalents” 
per serving 

 



• The Product Formulation 
Statement (PFS) is a signed 
certified document that provides 
a way for a manufacturer to 
demonstrate how a product may 
contribute to the meal pattern 
requirements of the USDA, Child 
Nutrition Programs. 

• For a checklist to evaluate a PFS 
visit: 
http://www.fns.usda.gov/sites/de
fault/files/cn/manufacturerPFStip
sheet.pdf 
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What is a Product Formulation Statement? 

http://www.fns.usda.gov/sites/default/files/cn/manufacturerPFStipsheet.pdf
http://www.fns.usda.gov/sites/default/files/cn/manufacturerPFStipsheet.pdf
http://www.fns.usda.gov/sites/default/files/cn/manufacturerPFStipsheet.pdf
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What is a CN Label? 

• A Child Nutrition (CN) label provides food manufacturers the option to 
include a standardized food crediting statement on their product label 
that is authorized by USDA, FNS to use in child nutrition programs 

• A CN label must include:  
1. CN distinct label logo (which is a distinct border) 
2. The meal pattern contribution statement (if it says “bread” for 

whole grain-rich ingredients it is outdated 
3. 6-digit product identification number assigned by FNS 
4. USDA/FNS authorization statement 
5. The month and year of certification (good for 5 years) 
6. Product name, inspection legend, ingredient statement, 

manufacturer’s name, signature/address line and net weight 
• For more information on CN Labels visit: 

http://www.fns.usda.gov/cnlabeling/food-manufacturersindustry 
 
 

 

http://www.fns.usda.gov/cnlabeling/food-manufacturersindustry
http://www.fns.usda.gov/cnlabeling/food-manufacturersindustry
http://www.fns.usda.gov/cnlabeling/food-manufacturersindustry
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What about a Sales Slick? 

• Don’t be tricked by 
manufacturers’ sales slicks as 
documentation that can be 
used to verify “ounce 
equivalents”  

• Whole grain-rich processed 
foods require approved 
documentation to accurately 
determine “ounce equivalents”  

• Must have one: 
•  Nutrition Label with an Exhibit A 
• CN Label 
• Product Formulation Statement 
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USDA NONDISCRIMINATION STATEMENT 

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the 

USDA, its Agencies, offices, and employees, and institutions participating in or administering USDA programs are prohibited 

from discriminating based on race, color, national origin, sex, disability, age, or reprisal or retaliation for prior civil rights activity 

in any program or activity conducted or funded by USDA.  

 

Persons with disabilities who require alternative means of communication for program information (e.g. Braille, large print, 

audiotape, American Sign Language, etc.), should contact the Agency (State or local) where they applied for benefits. 

Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the Federal Relay Service at 

(800) 877-8339. Additionally, program information may be made available in languages other than English.  

 

To file a program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, (AD-3027) found 

online at: http://www.ascr.usda.gov/complaint_filing_cust.html, and at any USDA office, or write a letter addressed to USDA 

and provide in the letter all of the information requested in the form. To request a copy of the complaint form, call (866) 632-

9992. Submit your completed form or letter to USDA by:  

 

(1) mail: U.S. Department of Agriculture  

Office of the Assistant Secretary for Civil Rights  

1400 Independence Avenue, SW  

Washington, D.C. 20250-9410;  

 

(2) fax: (202) 690-7442; or  

 

(3) email: program.intake@usda.gov.  

 

This institution is an equal opportunity provider. 
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TEAM NUTRITION STATEMENT 

This project has been funded at least in part with Federal funds 

from the U.S. Department of Agriculture.  The contents of this 

publication do not necessarily reflect the view or policies of the 

U.S. Department of Agriculture, nor does mention of trade 

names, commercial products, or organizations imply 
endorsement by the U.S. Government. 


